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new . — of Cokerp / detla⸗ 
ryng what manerof meates 
bee beſt in ceaſon foꝛ all ty⸗ 
mes of pere and how ther 
ought to bee d2eſſed and ler⸗ 
ued at the table bothe foz | 


fiche dates and fiſſhe 
dates with ancwe 
addicion / bert 
neceſTarye 
fo2 all 
| then 
that delighteth 
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The bookẽ of cokerp. 
Kane is beſt from a forthe 
Inighte befoze Michaelmas 
btill ent. Berfe and Bacon ts 
| s ood all tymes in the pere. 
| A ao is good at all tymes / but fro 
Eeaſter to Midſommer it is wurſte . A 
fat pigge is euer in ſeaſon - A gooſe is 
wurſte in Midlommer mone / aud beit 
tn ſtubbie time / but when thei be poũg 
greue geeſc;then thet be beſt. Acale is 
beſt in Januarp and Feb2uary and all 
other tymes good. Lambe aud young 
kid is beſt betwene Cbꝛiſtmas and lẽt / 
and good from Eaſter to Witloniydes 
Rid is euer good. Heanes bee good at 
all tymes / but bet from Rouember to 

: lent. Fatte Lapons bee euer in ſea ſou. 
Petockes be euer good / but when ther 
bee young and of a good Fature / rher 
be as sood as fefantes / aud fo be pong 
groucis. Sinettes be beſt betwene all 
Dallowen date and leut. A allarde 
s good after a feoſt / till candelmas ſa 
ts 4 Teile and other wplde foule that 
ſwymmeth. A Woodcoke is beſt from 
October to Tente / and ſots all other 
pirdes as Ouſels / and Thaeſſcls/ Ko- 
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The booke - 


dins/and ſuche other. Hcrons|/Lurlue = 


Lrane/Bitture/Buſtarde/be at all tys 
mes good / but beſt tn wynter. Fefauns 
tes Partriche aud Kaill / be euer good 
but beſt when thet bee taken with a 
Hauke. Quaile and Larkes be euer in 
ceaſon Connies be euer good and o is 
a doo. A Hare ts euer good / but beit 
fro Setobet to lent. A gelded dere whe 
ther he be fallow o2 red / is euer in (cas 
ſon. A Pollarde is ſpectall good in 

Maie / at Midlommet he is a Bucke/ 
and is verie good till holp roode date 
befoze Mig hetmas / lo like wyle is a 
Qagge/but he is pꝛincipall in Mate. 
barren dod is beſt in wynter. A pꝛicket 

and a ſozell ſiſter is euer in ceaſon 

Lhekyns be euer good and ſo 
de pigeds it ther be yog. 


Here akter foloweth the ozder gy 
ot mcates how thei muſt bee 
ſerued at the table wit 
their ſauces fo fits 
ſhe dapes at 

dynner. f 
* The firſt courſes, 
Potage 


x 


| 


* - 
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pt cokery; 
<A Potage o; ſtewed bzotb- 


 Boylde meate oꝛ ſtewed meat. 


Chekyns and bacon. 
Powdzed beik. 

Ples, | 

Booſe. 

Pigge. 

Koſted beik. 

Koſted Ueale. 
Cuſtarde. 

The leconde courſe, 
Koſted lambe. 
Roſted-capons. 

Koſted conntes. 
Chekpus. 

Pebennes. 

Bacon veneſon. 

Tarte. ; | 

The ſeruice at ben 
Potage oz ſewe 
Aſalefte 
A ptgges petito 
P0owd2ed beif ltced 
A ſhoulder of mutton 02 8 as 
Ueale 
Lambe, 
Cuſtarde · 1 

| A. iii. 


The booke 

C The ſeconde courſes 
Fapons roſted ; 
Lonntes roſted. 
Chekyus roſted 
Pigtous roſted 
Larkes roſted oy 
Apie of pigcons o: Checking, | 
Baken vencſon. 
Tarte. 

¶ The ſeruiſe at dpner- 
Bꝛawne and muſtarde 
Capons ſtewed o2 in whtte bothe; 
A peſtle of veneſou vpon bꝛowes 
A chine of bref & a bꝛeſt of muttõ boyly 
Chuettes of pics of fine mutton 


Thꝛe grene geſc in a diſhe/ ſo2ell farce 
Fo2 a ſtubble goſe/ mufFard e vinegers 


Aftcr alholowen daie / alwanne 
Sauce chadell. 

Apigge 

A dubble ribbe of beck rolked/ſauce peo 

per and bineger. 

A lopne of vcale oꝛ a bꝛeſt. Saute 


lalte/ ale aud lalte / excepte it bee vpon 
ſoppes. 


« * 
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Halfe a lambe oꝛ a kid otenges 
TZ wo capons roſted. Hauce wyne and 


Two 


=” 


Of cokeryp: 
it wo paſties of falow dere in a dilche. 
A cuſtarde. 
; A diſhhe of Leches. 
CTbe ſeconde ſeruice. 
Jellp 2 
Peacoke | Sauce wpne and falt. 
Two counies oꝛ halt a doſyn rabettes 
Sauce muſtacde and ſluger. 
Malk a doſyn cheipns vpou lozell 
ſoppes. 
Half a doſen pigtons | 
Mallarde | 
Teile 1 mustard 6 ögis 
Bulles 
Dto:ke 
Heronſhew 
Crane = 
Tutlew _ « Hance gallentyne 
Bitture 
Buſtarde | 
Feſande) Sauce water and ſalte with 
onions iced. | 
Half a doſeu woodcockes. Sauce mus. 
Garde and ſuger. 
Balk a doſen pertreches 
| . Halfadoſen rayles 2 7 
|  Saacedasche kelauntes. . 
A-.. Adoſen 


. w ˙ - 2 


rr re 


2 : 

| 5 
| The books 
A dofen of quatles 
A diſſe of larkes. 
T wo paſties of red dere in 5 diſthe 
Tarte 
Senſbzead 

C>Aerttce fo; fiſhe dates. 

Butter | 
A lalet with harde egges. 


Potage of Sande eles and lamperns. 
ted heryng / grene bꝛopled ſtrawed vps 


White herpng. 
Eng Pegunardes 
Haburdyn ; 
Salte Samon mineed. Sauce mu⸗ 


ſtarde and vergis and a litle ſuger. 


Powdzed conger 
Shad Pearce vineger. 
Q]akret) 


Whityng. Sauce with the liner any 


muſtarde. 

Platce, Sauee ſoꝛell 02 wyne and 

falte / oꝛ muftarde 02 bergtous 

Thoꝛnebacke. Sauce ltuer and mtg 

ſtarde / peper and ſalte ſtrawed vpon a 

ter it is bꝛulſed. 

Feeſſhe Cod. Sauce greue ſauce. 
| | Bale 


( 5 
3 


| f Ok cokery» 

Baſle 1 
Mullet | 
Eeles vpon ſoppes. 

Koche vpon ſoppes 
 Perche 
Hike in pike ſauce 
Troute vpon ſoppes 
Tenche in gellp oꝛ in greſſell. 
Cuſtarde / | 
NLThe ſeconde courle. 
 Flownders oꝛ floex in pike laute 
Freſſhe ſalmon, 
J Freſſhe conger. \ 
-* Brette .. Dance bineger 
- Turbutte 
Molpbutte 
Bꝛeme upon ſoppes 
Carpe vpon ſoppes 
Holes 02 any other fiſhes fried 
Koſted Eeles. © Sauce the 
Koſted lampꝛuns. d2t1ppynge 
Koltcd Purpos Sauce galenfyne, 
Freſche Sturgeon - 


— A uauce bineger 


Shumpes 
Baken lampꝛet 


Tatte 


| The booke 
Tarte Lycle 
Figges. Raiſyns 
Apples. Peares. | 5 
Almondes blauched. 

TTo dꝛeſſe a Crab. 
Firſt take a waie all the legges and # 
Heddes/ and then take all the filche out 
of the ſhelle x make the ſhelle as cicne 


as pe can and putte the meate in to a 


diſche aud butter it vpon a chafyng dts 
ſhe ot coles and putte there to ſinamon 


and ſuger and alttle vineger, and whe 


pe haue chafco it and ſeaſoned it / then 


put the mate in the helles again aud 


bꝛuſe the heddes and ſet them vps the 
diſheſtde and ſerue it. 


To make aſtewed b2othe fo; Lis. 


pons / mutton / biefe / oꝛ any other hote 
meate / and alſo a b2oche foz all 
manar ok freſhe fiche. | 


it on a bundell with thzede after it is 
. walhen/and put it in the pot / after that 
the pot tis clene ſRymmed / and lette it 


botle a whtle / the cut ſoppes of white 


GE and put them in a great charger 
any 


_elle cm. commemoration Hs O 


Ake halſe a handfull of roſemars 
and as muche of tyme / aud bynde 
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Ok cokerp. 


and put on the ſame ſkaldynge bꝛoth / 
and whan it is ſoken puough / ſttapne 


et through a ſtrapner with a quantitie 
of wpne oz good Ale / ſo that it be not 


lo tarte / and when it is ſtrapned / poure 


it in a pot aud than put in your tap ſõs 
and pꝛunes and ſo let theim bople tyll 
the meate be inough. If the bꝛoath be 
to ſweete / put in the moe wrue ozels 
& Iytcll vyneger. 
| To make Byes. ; 

Pyes of mutton oz beif muſt be fps 
ne mynced # ceaſoned with pepper and 
ſalte and a lytel ſaffron to colour it / ſu⸗ 
et 02 marrow a good quantitic / a lptell 
vynegte / pꝛuynes / great teaſons and 
dates / take the fatteſt of the bꝛoath of 
powdꝛed beife. And if you wyll haue 


paeſt ropall / take butter and polkes of 


egges e ſo to temper the floure to ma⸗ 
ke the paeſt. 
C To bake Ueneſon, 
Take nothing but pepper and ſalte / 
but let it haue inough / and if the Aenne 


ſon be lene lard it through with baks 


To roeſt Ueneſon. 
GEES Ueneſon muſt haue binegre 
- | | ügte 


The booke 
ſuger and ſinamon / and butter boyled 
vpott a chafyngdiſHe with coles / but 


the ſauce maie not be to tarte and then 


late the veueſon vpon the lauce. 
vwAChcilyns vpon ſoppes. 
Take ſozet ſauce a good quantitie / and 
put in Stnamon and ſuger / and lette it 
doyle / and poute it bpon the coppes /s 
then late on the chekyns. 


CA ptkeſauce fo2 a Pike / Bꝛeme 


Perche/Koche/Larpe/Eeles/flopkes/ 
and all maner of bzottke fiſſhe. 
Take a poſie of roſemary and tyme / 


and bynde them togither / and put in al 
ſo a quautitie of perſely not bounde / #: 
put into the caudꝛon of water and ſalt 


aud yceſt and the herbes / aud let theim 


'boyle a pꝛety whyle / then putte in tge 


. fiſſhe and a good quantitie of butter / & 
let theim bople a good ſeaſon and you 
Hall haue good ptkeſauce. 


Fo: all thele fiſhes aboue witten 


ik thet muſt bee bꝛopled / take ſauce fo: 
them / butter pepper and vineger / and 
boyle it vpon a chafpugdiſſhe / and the 


late the bzoyled fiſſhe vpon the dilche / 


but foz Eeles aud freſhe Salmon nos 


tbeng 


Ms ee ————T 


Ok itte 
thyng but peper and vineger ouer boß 
led. And alſo it pou will frie them you 
muſt take a good quautitie of perſely/ 
* after the fiſſhe is fried / put in the per⸗ 

ſcly into the fripng panne and let it ſri 
In the butter and take it vp and put it 
dn the fried fiſſhe / and frie place why⸗ 
ting and luche other fiſſhe / except eeles 
_freſhe Salmon Conger / whiche be ue 
| | werfried but baken / boyled / rolted 02 
| ©  Codden. 
| To make a Cuſtarde. 
A cuſtarde / the coffyn muſt bee firſte 
; Hardened tn the oucu/ and then take a 
' . * "quarteofcreme and fiue oz ſire pokes 
ofcgges and beate them well together 
and put them into the cremec/and putte 
in ſuger and\{mall repſyns and dates 
ſliced and put into the coſtyn butter oz 
| els marowe/but on the fiſſh dates put 
J - * butter. 
Here akter foloweth a newe5 
| | booke of Lokery, 
CTomake clere Jellp 
| Take two calues fete and a choulder 
15 of vcale + ſet it bpon the fire in a faire 
pot with a gallon of water and a _ 
0 


4 


. 
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„bebe 
of claref wyne / than let it bople tyll tte 
be Jeily / than take it vp and ſttapnt 
it and put therto Sinamon / Ginger a 
ſugte and a lyt ell turueſole to colour x&4 
after pour diſcretion. 
¶ To make a diſh full 
of Snow. 

Tale a potelt of ſwete thicke creame 
and the whites of eighteegges # beate 
tyem al togider with a ſpone/ then put 
them in poure creame and a ſaucer full 
of Koſe water aud a diſſhe full of Sus 
ger with all / than take a ſticke # make 
it cleane / and thau cutte it in the ende 
foute ſquare / and there with heace aff 
the afozeſapd thinges togither / euer 
as it ryſcth take it of and put it into a 
TCollaunder / this done / take one aps 
ple aud let it in the myddes ok it and a 


| = thickebuſſhe of Roſcmary and ſet it is 
the mddes ok the plater/then caſt pour 


Snow vpon the Koſematy c fyll your 
platter therewith. And if you haue wa 
ters caſt ſome in with all and thus ſers 
ue them fozth. -- 
( Tofryc Beancs. 
Take pour Beanes and boyle them 
and 


f Ot Lokerys 
and put them into a fcyenge pan with 
à diſche of butter & one 02 two onyons 
.and ſo let them fry tyll they. be bzowne 
all cogetber / thau caſt a lytell ſalt vps 
pou tpem / i thau ſerue them fozchs 


¶ To make Pan puffe. | 

Take the ſtuffe of Stocke feyfters 

and foꝛ his paeſt take aquantite of as 
le and a lytell yeſt and ſugre / mace aud 
ſaffron / than heate it on a ch afing dich 
and put it to pour flower with the yes 
ke of a rabe egge and lo after this ma 
ner make vp your paeſt. | 
| . TomakeBleaw manger, 

Take a capon and cut out the bzaune 
ot him a lyuc and parbople the bꝛaune 
tyll the fleſche come from the bone / and 
then die him as dꝛie as you can in 8 
fapꝛe cloth / then take a papꝛe of cardes 
aud carde him as [mall as is poſſpble 
and than take a potteli of mylke and a 
potteil of creame / and halfe a pow de 
of Rye flower and pour carded bꝛauue 
ok the capon and put all into a panne / 
and ſtere it all togither and ſet it vpon 
the fper / z whan it begynueth to boyte 


* 
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The 1 | 
put therto halte a pounde of beaterrſa 
ger and a ſaucer full of roſewater/and 
ſo let it bople till it be very thicke/then 
put it into a charger till it be colde and 
then pe mate ice it as pe do —— 
ſo ſerue it in. 
To make pies of grene apples. 
Take pour apples and pare the clea : 
and coꝛe theim as ye will a Quin 
then make your coffyn after this * 
ner / take a litle faire water and halfe 8 
diſſhe of butter and a litle ſafron and 
ſee all this vpon a chafyngdiſſhe till it 
be hote / then temper pour flower with 
this vpon a chafyngdiſſh till it be hote 
then temper yonr floure with this laid 
licour and the white of two egges / and 
allo make pour coffyn and ceaſon pour 
apples with Stnamon/ginger and ſus 
ger inough. Then put them into pout 
coffyn and late halte a diſſhe of butter 
aboue them / and cloſe your coſtyn and 
fo bake them. 
[ Tobake chekyns in like paeſt. 
Take your chekyns and ceaſon them 
with a litle gynger and ſalt / and ſo put 
them into your nen ſo put inthe 
bärberies 


____...___ Of cokery. 

bardertes/ grapes oꝛ goole bertes and 
valte a diſſh of butter/ſo clole them vp 
and let them in the ouen / and whe ches 
are bacon take the polkes of ſixe eggs 
and a diſſh fall ofvergts and dzawe the 
though a ſtrapner and ſct it vpon &@ 
cbafyngdiſhe]then dzawe pour baken 
chekens and put therto this foꝛe ſaied 
— and vergis and thus ſerue them 

ore, © | | 
¶ Tobake pigeons in ſhoꝛt paeſt 

| as you make to your 

| baken apples. 7 12 
Heaſon pour pigeonus with peper / ſat⸗ 
fron(cloues and mace / with vergis and 
lalt / then put them into pour paeſt and 
Co cloſe them vp / and bake theim / thee 
will bake in halte an houre / then take 
them koꝛth / and ik ye thynke them d2ye 
| take a kitle_herges and butter aud put 
to them and ſo terue them. 

_ Ca To make Uantes, 
Wake the kidney of beale aud perboile 
it call it bee tender / then take and chop 
it mal with the polkes of thze oz four, 
egges then ccaſonit with dates ſmall 
cutte / lmali reyſons / gyngce ſuger ſy⸗ 

| B. m. namon 
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| The booke 
aamon / ſaffron and a litle falte / and 

fo; the paeſt to laye it in / take a doſen 
efegges bothe the white and the pol?⸗ 
kes / and beate theim well all cogytbcs 
then take butter and put it into a frp⸗ 
pug panne and frye theim as thyn as 
a pancake then ſaie your ſtuffe there in 
and ſo frye them togpther in a pan and 
eaſt ſuger and gynger vpon it and ſo 
ſlerue it foꝛth. | 
| To take peſcoddes 

Take mary bones and pull the mary 
Hoicoutofthcm and cut it in two pars 
tes then ſcaſon it with ſuger / ſpnamon 
ginger and a litle ſalte / and make yous 
paeſt as fyne as pecan and as chozte 
and thyn as pe can / then frye theim in 
Iwete ſuet and caſt bpon theim a lptle 
- Cinamon and ginger aud fo ſerue them 
at the table. 

To make ſtockfritutes 
TDake the ſame ſtuffe that you take to 
a vaute and the ſame paeſt pe take fox 
peſcoddes and ye ma fric theim ozels 
bake theim. | 
5 F Toſtewe tripes 


Take a — of clatet wrne and let ie 
| vpoy 


i | atten: | 2 
Spon che fter and cutte pour trppes in 
ſmall petes and there to put in a good 
guautitie of ſpnamon and gpnger and 
alſo a ſliced onion oꝛ twaine and ſo let 
kheim bople halte an houre and then 
ſerue them vpon ſoppes. 
¶ Zo make a pye of alowes 
Take a legge ot mutton and cutte it in 
thin llices / and fo: ſtuffing of the lame 
take per ſelp tpme and ſauert/and chop 
them mall / then tempet among theim 
thꝛee oz foure polkes of harde eggcs 
chopte fmall/ and (mall reyſyns/dates 
cutte with mate and a litle faite then 
lape all theſe in the ſteakes and then 
role them togyther. This dooen make 
pour ppe and lape all theſe therin / then 
ceaſon them with a litle ſuger and (ye 
namon/ſaffron and ſalte/then caſt vp 
them the polkes of the oz foure harde 
egges and cut dates / with (mall reſyn 
ges ſo cloſe your pie ; bake hym. The 
foz a ſirrup fo: it take toſted bꝛede and 
a litle claret wpne aud ſtrapue theim 
thync togyther/ and put there to a litle 
ſuger / ſpnamon and gpuger and putte 
it into ä pe / aud then ſerue it foꝛth 
B. i. | To 


* 


The booze 
To make choꝛte paeſt fo: fark. 

Cake fine floure and a curteſy of faite 

water and a diſche of wete butter and 

a litle ſaffron and the polkes of twos 

egges and make it thin and tender as 

de maie. | = | 

To make a tarte of beaues. 

Take beanes and boile them tendꝛe fm 

kaire water / then take theim out and 
bdꝛeake theim in a moꝛter and ſtrayne 
' the with the polkes of. uu : egges / curd 
made of mile / then ceaſon it vp with | 

Cuger and halte a diſſhe of butter and | 
litle ſynamon and bake it. 
<> Co make a tarte of goſebeties 
ake goſeberies and parbople theim 
in whytc wypne / claret oz ale / and bople 
with all alitle whyte bzedc) then take 
them vp &dzawe them thzough a ſtray 
ner as thicke as pou can with the yols 
kes of vt egges/then ceaſon it vp u tt 
ſuger / balt a diſſh of butter / ſo bake it. 

¶ To make a tarte of medlers. 

Take medlers when thei be rotté and 
bꝛaie them with the polkes of ini. eg⸗ 
ges / then ceaſon it bp with ſuger and 
ſinamon and ſwete butter /a lo _ 


Of Cokeryp. | | 
C To make a tarte of damſfons.. 
Take damſons and botle them in wine 
other red oz claret / and put therto a do 
ſen of peres / oꝛels white bzede to make 
them ſtitfe with all / then dꝛawe the vp 
with the polkes of ſtr egges and ſwete 
butter and ſo bake it. 
¶ To make a tarte of bozage floures. 
Take boꝛage flourts and perbople the 
tendꝛe / then ſtrapne them with the pol 
kes of thie oz foure egges and ſwete 
kurdes / oꝛels take thꝛe oz foure apples 
and perbople with all and ſtrain them 
with (were butter and a litle mace and 
ſo bake it. 
¶ Zo make a farce of narigols 
des pꝛimtoles oz couſlips. | 
Makethe ſame ſtuffe to euety of theim 
that pou do to the tarte of bozage and 
the ſame ceaſoupng. 

FATo make a tacte of frawbertes. 
Take and ſtrapue theim with the pol⸗ 
kes of koureegges za litle white bzede 
grated / then ceaſon it bo with ſuger 8 
twete butter and fo bake it. 
¶¶ To make atarte of cheries. 
Take al cha ges that pe do to the * 
og ds: * 
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he boke 


Tz | 
dl dampfous / ſo that pe pue no perys 


thereto. 
To make a Tarte of Spiuage. 


Take ſpynage and parboyle it teuder / 


then take it vp and wꝛinge out the was 


ter cleane and chopp it bery ſmall aud 


ſet it vppon the yer with ſwete butter 
in a fryeng pan and teaſon it and ſet it 


tu a platter to coole | than fyll vp vous 


Tarte and fo bake tt. 

To make a Tarte of Cheſt. 
Take harde cheſe and cut it in lytes 
Aud pate it / than lape it in fayze water 
oꝛ in ſwete milke tht fpace of ihze hou⸗ 
tes / than take it vp and bzeake it in 
moꝛter tyll it be ſmall / than dꝛaw it vp 
thoꝛow a ſtrainer with the yetkes of vs 
egges and ceaſon it vp with ſuger and 


| Cwete butter / and ſo bake it. 


To make a ſtew after the gniſe 

bol beponde the Sea. 
Take a pottell of fapꝛe water / and as 
Muche wyne s a bꝛeſt of mutton chope 


zu peces / ihau ſetitonithefyces (come 


it clenc/ than put thereto a diſſhe ful of 
iced onions and a quautttie of ſyna⸗ 


mon / gꝛnger / Cioues and a ace / with 


baits 


GCECLAMG£C*HM CCO©E© e 


Ok Lokery. 
kalte and few them all togither / and 
than ſerue them with ſoppes. 
To make egges in moneſhine. 
Take a diſche ot roſe water and a diſh 


kull ot ſuger and ſet them vpou a cha⸗ 


Fpngdiſhhe let them bople / than take 
the yeikes of eight oꝛ nyne eggesnew 
lapde and put them thereto euerp one 
from other / and ſo let them barden a lf 
tel / and ſo after this maner ſeruc them 
foarth and caſt a lptell Sinamon and 
Huger vpon them. 

| To make an Apolemople, 

Take a douſen apples and other roa 


93 boyle them / aud dꝛew them thozow - 


a ſtrapner aud the pelkes of. 11t. 02 . iu. 
egges with all / and as pe ſtrapue them 
temper them with. 11. o:. int. ponefull 
of damaſke water if ye wyll / than take 
and ceaſon it with ſuger # half a difhe 
of \wete butter and botke them vpona 


chafpngdiſhhe in a platter and eaſt biſe . 


kettes oz ſpnamon and gynger vppon 
them and ſo ſerue them fo2th , 

To fepe Trppes. 
Take pout Trppes and cutte them in 
mall peces and put them into a pan s 
put therto an onpon oz two a diſch of 
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twete butter and let them feye tpll they 


de bꝛowne land than take thepm out # 
ſet them vpon a chafyngdiſſhe and put 
therto alytel verges & ginger a lerue it 
To make a Tarte of pꝛunes. 
Take pꝛunes aud ſet them vpon acha 
fer with a lytell red wyne e put thereto 
a manchet and let them bopyle togither 
then dꝛawe them thozowe a ſtrapner id 


the pelkes of foure egges and ceaſon 


it vp with ſuger and ſo bake it. 
Tomake couertarte after the 
_ frenche ſacion. 
Takea pynte of creme and the yelkes 
ofcennneegges and beate them all tos 
gtther aud put thereto halte a diſche of 


Cwete butter and ſuger and boile them 


tyll they be thicke / then take them bp 6 


coole them in a plater and make a con 


ple ot takes offyne paeſt and lap pout 
ſtuſte in one of them and couer it with 
the other and cutte the vent aboue and 
ſo bake it. | 


- Toſftcwcapons in white bzoth. - 


Takt. iui.oꝛ fyue beife bones to make. 
your bꝛoth / then take them out when 
they ate ſodden and trapne the bzoth 


into 


* 


_— 


ad 


The boke 


into an other pot / then put in your ta⸗ 


pous bole with rolemarp & put thepm 
into the pot and let them ſtewe / and afs 
ter they haue bopled a whyle putte in 
bole Mace bounde in a whyte clothe / 
and a handkfull oz twapue of hole perſs 
ley aud hole pꝛunes and let them botle 
well / and at the taking vp put to a ly. 
tell vergis and ſalte and (o ſtraw them 
' bponſoppes and the martbones about 


and the matrow lapd hole aboue them 


and ſo ſerne them fozth . 
Foz Sullet that map be. 
au other potage- 

- Take the bꝛoath of the lame capons & 
put in a faire chaffer/theu take a doſen 
oz rvi:egges and ſtcrezthem al togither 
whyte and all / then grate a farthynge 
white lofe as [mail as pe can t; mynce 
it with the egges all togither and put 
thereto ſalte and a good quantite of ſa 
fron / and 02 pe put in pour egges / put 


into pour bꝛoth / tyme / ſauety / marge ⸗ 


ron and parſley ſmal chopped / & when 
ve at redy to pour dpuer / ſet the chafs 
fer vppon the fyer with the bzoath aud 
let it hoyie a letell and put in youregs 

TO aer 


ges / and ſtere it vp well fo: qualynge 
toe leſſe. The leffe bopling it hath / the 
moe tender it wyll be / and then ſerute 
tt (02th. 1t-02.1tt-pces vpon a diſſhe. 
Take a necke of mutton and fayze was 
ter and ſet it bppon the fycr and ſcome 
it ele ane / and let it dople halfe awape / 
then take kfoꝛth of the bꝛoth two ladies 
Full & put them in a platter / then chop 
two haudfult of parcelep not toſmall/ 
and let it bople with the mutton / then 
take twelue egges and the ſayde two 
ladles ful of bzoth and vergis / ſo that 
it be tarte of the vergis E (trapne them 
altogither / then ceaſs pour bꝛotb with 
ſalte / aud a lytell betoze pon go to dys 
ner put all theſe to pour mutton s ters 
tt well fo: quaplyng and ſeruc it fozih 
with ſoppes. | Ke,” 
An other bꝛoth with long wortes. 
Take mutton and fay2ze water / and let 
them bopte vpon the fper / s then take 


Hllecteus 02 ſpynage e ut thereto / and if 


pe lpſt to bople there with two oz thꝛee 


chekens and put thereto ſalte and vers 
geous after pour diſcretion 6 leru - — 
4 ; 93 
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kozth / the fleſh vuder/the Herbes aboue 

To make a Freaſys at night. 
Take chekeus beades/liuces/ giſernes 
wingf / feet / z chop tht᷑ in petes of halt 
au inch long & botle them al togider / 
whey bꝛoth is almoſt ſodt awap / chop 
a litle perflep & put thereto 1þ vergiss 
Halfadiſhofbucecrsſo let the botles 
let it be tarte inough e Clo ſerue it in. 

To make Shoes. 

Take a tumpe ok bcife and let it boyle 
an hower oꝛ two aud put therto a gret 
auantitte of cole wurtes and let theim 
boile together. tit. bowers / then put to 
them a couple ot ſtockdoues oz teales / 

feſand/partrige oz ſuche other wylde 

foules and let them bople all togither 
then ccaſon them with ſalte and ſcrue- 
fhem fozth. 

To make Poꝛray. 

Take 4 capon oꝛ a hen / and either beit 
oꝛ muttõ to make the bꝛoth ſwete with 
All / add bople them al togither tyl they 

be very tender / then take the capon 03 
ben out of the potte / and take out all 
dis bones # bay him in a mozter with 
$0 pounde of almondes ouer — 
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| The books. — 
ched / then with the bꝛothe of pour e 
pon oꝛ hen ſtrapne them metely thicke 
then put it in a litle potte and cea ſon it 
with a litle ſuger/ſaders/cloues/ mate 
and ſmall reylyus ſo bople hym 6 ſexus 
bym vpon ſoppes. | 
Ao ſtew bones 02 griſtles of beifes 
Take greſtles of beifes ſtewe them as 
tendꝛe as pe cà (ire houres ſo that ther 
be no bzoth left that Qall ſerue you as 
that tyme / then put a good bundell of 
roſematp in a faire linnen clothe aud a 
good quitite of mace in an other cloth 
à boyle thetm all togyther then wzyng 
out the tupce of the roſemary / # Mate 
vpon the fleſſhe and ceaſon it with (alt 
and ſo ſerue hym. 
Fo to ſtewe mutton. 
_ Take a necke ot mutton and a bꝛeſ to 
make the bꝛoth ſtrong and then ſcome 
it cleane / s when it hath boiled a while 
take part ofthe bzothes put it into an 


- -_ Other pot # put there to a pounde of ref 


ſpns a let them bople till thei be tende 
then ſtrapne a litle bzede with the reps 

ſyns # the bꝛoth altogetber / then chop 
tyme / ſauery / and peiſelep with aides 


Fg 


Ok cokery. 
Aman deres and put in to the mutton 


then put in the ſtrepned repſpus with 
whole pzunes (cloues / mace / pepet / ſat⸗ 
fron and a litle ſalte / if pe iſt ye maie 
ſtewe a chtken withall ozels ſparolves 
oz ſuche other litle birdes. 

To ſteue ſtekes of mutton 


Take a ſegge of mutton and cutte it in 


ſmall ices and put it in a chafer and 
put there to a potteil of ale and ſcome 


it clene / then put therto ſeuen oꝛeighte 


Onions thin fliced/ and after thei haue 


'boylide one houre put therto a diſſhe of 
wete butter and ſo let theim bople till 
thei be tendꝛe and then put therto a li⸗ 


tle peper and ſalte. 
fo to make watdens in conſeruea 


Fieſt make the ſirup in this wiſe / take 


a quarte ot good romnep & put a pynte 
of clarified honey a pounde 02 a half ot 
ſuger/and mingle all theſe togpther o⸗ 
uer the fire tyll tyme ther ſethe / s then 
ſet it to cooſe. And this is a good ſtrup 


toꝛ many thynges/ and vill be zepte a 
pere oz twoo. Then take thy warden - 
ſcrape clene a wape the barke/but pate 


— not / and leeth them in good red 


wyne | 


r 


tvellelt; then put to them of thts 
| — till it be almoſte filled 
en caſt in the pouders / as fine ca 

'ynamon/ pouder of gynger and 
other and put in bores and kepe 

f thou wilte, And make thy ſtrrop 

6 thou wplte wurke in quantcitis 

as nay thou wylte wurke twen⸗ 

tie wardens oꝛ moze o 
Fr leſle as by expe⸗ 
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